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BRISKET & CHIMICHURRI BURGER

GROUND PGI WELSH BEEF (HILLS BLEND)

ALEX GOOCH CHALLAH BUN

chimichurri

MONTEREY JACK & AMERICAN CHEESE SLICES

Brisket in house gravy

INGREDIENTS

Large frying pan

saucepan

chimichurri

Large bowl or lid for steaming

Spatula

Equipment

•	 Divide your beef into 110g portions and roll 
in to tight balls(Patties). Pop in the fridge, 
covered for at least 2 hours,

•	 Slice your buns and toast in the frying pan.
•	 pop the brisket in gravy out of the bag and in 

to a sauce pan over a low heat, stirring often. 
ensure the beef is piping hot throughout but do 
not allow to boil.

•	 Heat your frying pan until smoking hot, Place 
two of your beef patties (four if you’re making 
a double) in the pan. cover with greaseproof 
and press down as flat as you can with a flat 
sided spatula or a heavy saucepan.

•	 generously season beef patties on  the 
uncooked side. We recommend using fine Halen 
MÔn but any good salt will work.

•	 Cook the patties for approximately 90 seconds 
then flip.

•	 place 1 slice of american cheese on one patty 
(3 patties if double), stack the patties then add 
1 slice of monterey jack to the top patty and 
add the bun lid. cover with a lid or upside down 
bowl/pan.

•	 Building your stack: add the brisket in gravy 
to the base of each bun and add lashings of 
chimichurri.

•	 repeat the process with the other patties.
•	 pop your burger on the HILLS paper provided, 

take your best pic and tag us @hillsbrecon.

Enjoy

Method


